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ltalian stew
is filled with
sea favorites

ITALIAN FISH STEW

An of a tew-1lk
soup Insplred from a recipe by the late
Waverly Root.

1 % 1b. flounder filets {or sole)

1 % 1b. red snapper filcts

5 tablespoons Italian olive oll

4% cup dry wine (Burgundy or Chablls)
1 onlon diced

2 cloves garlic, flncly minced

2 cup fresh parsley, flocly minced

%4 cup tomato paste

3 tablespoons red wine vinegar (oot Bal
samie)

2 cups hot water

salt and pepper to taste

Clean fish and cut Into large chunks.
Heat oll in large saucepan, when hot add
onion and saute until golden; add garlic
and lightly brown, then remove from pan
and set aslde. Add flsh to par and brown
lightly. Return onion and garlle to pan and
slmmer 20 minutes. Add parsley, tomato
paste, vinegar, water and wine; simmer
until fish is tender. Correct seasonings.
Serve hot.

PESCE LESSO

A northern Itallan fIsh speclalty
2 tablespoons chopped parsley
1 clave garlie, minced
1 leck, chopped (white part only)
1 carret, chopped
3 large mushrooms, sliced
3 tablespoons ollve oll
1 % Ib, fish filets (Mounder, snapper, pike
or sole)
2 tablespoons dry Madelra or dry Marsala
13 cup clam fulce .
% teaspoan dry basll
% teaspoon marjorzm
pinch thyme
pioch ground allspice
salt and pepper to taste
Lemon wedges and parsley sprigs for
garnlsk

Preheat oven to 450 degrees. Oli a 1S by
9 Inch glass dish or casserole dish. Lightly
brown, leck, carrot and mushrooms in oll,
place in bottom of baking dish, spread
evenly.

.Arrange fish filets on top of bed of vege-
tables. Season with herbs, garlle, wine and
clam jutce. Cover fish with an oiled sheet
of aluminum folt or parchment paper,
tucklng paper into dish. Bake In a preheats
ed oven for 10 to 14 minutes depending on
the thickness of the fish. When tender re-
move filets to serving plate, strain julces
and add 1 tablespoon of butter il needed.
Pour julces over fish and garnish with
lemon and parsley.

SCAMPI ITALIANA
12 Seampl shrimp, cleaned
% cup floor
salt, pepper and ground allsplce
3 cups olive oll
Y carrot, chopped
bay leaf
1 tablespoon chopped shallots
4 tablespoons butter or margarine
2 cups Catifornia Chablls
3 tablespoons chopped chives
% teaspoon thyme

Rinse and pat dry shrimp. In a deep
sklllet or wok, heat oll to 350. Dredge
shrlmp in Mour with salt and pepper. With
a strainer add 4-5 shrimp to hot ofl and
cook until shrimp curls. Contluue with re-
malning sheimp, remove and drain on pa-
per towels. Set aslde and keep warm. In a
saucepan, heat wine and carrot and shal-
lots and reduce until 1 cup of wine Is left.
Add shrimp and herbs, heat 1-2 minutes.
Remove bay leaf, add butter, atlrring gen-
tly. When shrimp Is hot, remove from pan
and arrange on serving platter, garnish.
Strain sauce, season to taste and pour onto
:h{lTp. Serve with a risotto, pllat or
salad.

' Kit'en ‘Ip-er r a hindrance

llopc(:él{, by l::w. the hdst pine needle has been
vacuumed {rom the rug and everything you recelved for
tha holldays has been trled on, taken blcyk or put into use.
‘This hollday season saw &n onslaught of poorly
designed and i-useless kitchen -
Kdtchen stuff that was destined for the garage sala even
before It was moved from under the troe to belng buried
wt;:! in l'n Nddeg. klll{':beu cabinet. )
. ‘ou know w 'm talking about, the do-junk
Aunt Kay and Uncle mnku%:l you Imnm. n,'lhnt
sup| to cut, slice, chop, shred, dice, mince, puree and
mix and comes with six handy attachments that can only
be used with a 22-page (nstruction manual.

T still can't belleve that Momma requested I “{ake
back” her Culslnart and get her “something smaller.”
‘This “smaller” food proceasor (Sunbeam's Oskar) spews
cabbage all over her counter. and she stit hasn't figured

. awayed Into “necding” 2 smaller food processor by the, m:;’m‘ a problem gelting my “"" to spew forth

Boning up on

that's fresh | |

By Getl Rinschler
speclal writer Plan your menu, keeplng in mind that a
specific flsh variety may not always be avall-

Ask any professional cook for a few quick able. Other fish varicties often may be substis
tips an cooking fish and be or she often wil tuted, with some advice from a fish market.
hesltate or cven change the subject entirely,

Fish cookery may not be a subject thatcan ~_ TRENDY FISH such as orange roughy
be explained in five minutes, Don't let that may besauteed in a skillet on top of the stove
discourage you. With some advice from an 85 Well as “dry poached,” as described In the
expert, a few tried-and-truc recipes and shop-  Fecipe glven for Pesce Lesso. Fresh tuna and
ping tips and guidelines, preparing fish at shark, which Are growing In popularity, may
home will be a breeze. be grilled, or “dry poached.

Rule number one is to buy {resh flsh. The  Buying shellfish is not quite as casy as se-
best way to assurc freshness is to shop at @  lecting flatfish, For example, the color of
reputable, quality fish market, On an average raw shrimp Is determined by the diet and
day, o top quallly fizh store {n suburban De-  habitat and does not indicate freshness. The
troit will have as many as 40-50 fresh and  presence of an iodine smell varies as well.
frozen (ish for sale. A reliable fish dealeris When buying frozen shellfish, make sure
not only the best guarantee of quality hut also there are no dull white patches from freezer
the best person to advise the consumer on the burn,
specific cooking characteristics.

The Dean family, owner of Superior Fish
Co. in Royal Oak, has a quality policy, which
is the cornerstone of its business, John Dean,
{father and founder of the operation, began bis
business some 40 years ago wilh two partners
who have since retired.

His sons, Kevin, David and Michael, all
gave up the professional world to join the
family business. The Dean family travels all
over the world, throughout the year, visiting
{ish farms and {ish brokerage firms who sup-
ply its market.

FIVE TONS of fresh fish are delivered dal-
1y to Superior Fish to fil the orders of its
demanding wholesale-retall business. Kevin
Dean sald, “Fresh fish [s dellvered every day,
‘There I8 no fish In heré two to three days old
— that Is, two to three days out of the water.”

Kevin recommends, when selecting fish,
“Don’t buy anything that has a strong, repul-
sive odor. Truly fresh fish has flrm flesh,
with clear eyes and bright shiny gills.”

Some varletles of fish are shipped frozen
because of their perishable nature, Freezing
does change the texture of fish somewhat but
allows the consumer to enfoy varietics other-
wise impossible.

Fish cooking techniques, although similar 0 -
to meat cocking, follow a different sat of . BOB MCKEOWN
rules. Unllke meat, long cooking times usual-
ly will toughen fish, Although some fishery Kevin Dean of Superior Fish Co. in
departments have established cooking time  Royal Oak displays fresh fish.
charts for fish according to thickness, these
should be considered.as guldelines and mot
followed -When cooking frozen °
fish, flrst defrost the fish In the s

: 'Fish markets

THERE ARE dozcns of varietles of fresh.

water {ish, which grow In both the Inland wa- SUPERIOR FISH CO.

ters of North America and on fish farms, 309 E. 11 Mile

Since thelr habitat varies, so does thelr fat Royal Oak

content and flavor. phone 541-4632

Often the cooking guldelines to follow are

those similar to salt-water fish. As a general PLYMOUTH FISH CO.

rule of thumb, the flsh with the lighter flesh 578 Starkweather

have » lighter fat content than.the darker- Plymouth

flesh fish. . . - phonao 435-2830
. Lean flsh such as haddock, halibut, soleand

fluke are more delicate in flavor and also dry - MUIRWOQOD SEAFOOD MARKET

out faster when cooked. Cooking techniques 35538 Grand River

which employ more molsture, such as poach-  Farmington

ing and sautelng, are generally recommend. - phooo 476-3770

ed for the Jeaner flsh. Dry-heat techniques,

such as grilling, broiling and baking, arerec-  POMEROY'S SEAFOOD CO.

ommended for the higher-fat.content fish 8535 Orchard Lake Road

such as swordflsh, tuna, mackerel and salm- West Bloomfleld *

on. X . phone 626-7595

1 ﬁm not luuflnn that It::sl %bummmmh Isa hduut "
:.pp_ ance. It 18 my prol opinion, however,

cks the ability, power and agility to perform a mixed
array of kitchen tasks without nearly dismantling it. .

‘The same goes for what seemed 0 ba &n nteresting-
sounding kitchen gadgot that crossed my counter this
winter. It's called the Donvler Shakemaker. It professes
that you can make and enjoy a dellclous thick shake In

A o reud th ostFuetion manal, i recoiameads that
: . road the lon man Tecomm .

outhvvtp!.\fauuthuchoppmgbhde. ?&t&mmb;;mm&wmm&&mm
MOMMA et _ {rult be shredded or finely pureed before a er
d,:gﬁm mﬁ:%m ﬁﬂm&rﬂn“:ﬂ‘x Donvler doesa't know how to tell time or I'm having

tolovision claims showing a 112-pound model, who hasn't
seex {ho likes of a Kool-Ald-encrusted refrigerator shelf, .
using the Oscar with ease. . e Co el et
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